
 
 

 
 

Great Bricett Notes:  
 

http://greatbricett.suffolk.cloud/ 
 
Church Cleaning 
 

The usual team will be cleaning the church on the 14th October.    
 
Church Flowers 
 

 Please feel free to put flowers in church at any time especially if you have a member of the family 
or family occasion to remember.    Anyone who would like to help with flowers in the church once 
or twice a year please contact Julia (658609). 
 
Services in October 
 

 16th October – 9.00 a.m. Holy Communion 
 
 For all other services see the Service Pattern at back of magazine. 
 
Sponsored Cycle Ride    
 

The Suffolk Historic Churches sponsored cycle ride took place on the 10th September.    We were 
pleased to welcome 6 cyclists to our church on such a lovely day. 
 
 
Great Bricett Manor & Priory – Lords, Saints & Canons in a Suffolk Landscape 

 
The anticipated book on the history of Great Bricett Manor & Priory is now available from the PCC.  
As many will know Oliver Cooper commissioned local historian Edward Martin to research and 
write this definitive history.  His work covers the Medieval Lords of the Manor including the 
Fitzbrians who founded the priory, the priory itself and its links with Limoges in France through to 
its dissolution by Henry IV who used its assets to help found his new Kings College in Cambridge.  
Learn also about the subsequent Kings College tenant farming families and other sometimes 
colourful characters who have occupied the manor over the years. 
The softback version is available for £13.50 and a hardback is also available (poa). 
Contact: Arland Shawe-Taylor 01473 658609 or arland.shawetaylor@btinternet.com 
 
 
Microwave cooking – taken from Giulia Crouch in The Times 
 
Research by the energy supplier Utilita has found that using an oven is 10 times more expensive 
than a microwave. According to uSwitch it costs approx. 27p to cook a jacket potato in the oven 
compared to 3p in the microwave. Here are some of the recipes quoted: 
 
Scrambled eggs: Mix in a bowl, season, microwave for 30 secs. Take out and stir, microwave for 
30 secs. Repeat until cooked to your liking then stir in milk, butter or cream and mix through to stop 
it cooking. 
Rice: Mix 1 cup of long grain or basmati rice in a bowl with 2 cups of water and season with salt. 
Place uncovered in the microwave on full power for 12 mins, then remove and cover. Leave for 3 
mins then uncover (mind the steam!) and fluff up with a fork. 
Apples: For apple sauce, chop a peeled Bramley into cubes and put in a bowl with salt, sugar, and 

cider vinegar. Cook for 3 – 4 mins until soft, then mash. 
Salmon: Put 2 fillets in a bowl, skin side up and season with salt, pepper, thyme and a little olive 
oil. Cover and cook on full power for 2 – 3 mins. Let them sit for a couple of mins before 
uncovering and peeling off the skin. If not cooked through do them for another 30 secs. 
Cauliflower Salad: Put cauliflower florets in a bowl with a pinch of salt and a splash of water. 
Cover and cook on full power for 2mins 30 secs. Mix the cooked cauliflower with chopped onion, 
lemon juice and olive oil. 
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Broccoli: Put broccoli florets in a bowl with a pinch of salt and a splash of water. Cover and cook 

on full power for 2mins 30 secs. Eat with the salmon! 
 
 


